	NZQA registered unit standard
	5332 version 6

	
	Page 2 of 4



	Title
	Maintain personal hygiene and use hygienic work practices while working with seafood

	Level
	2
	Credits
	7


	Purpose
	People credited with this unit standard are able to: describe personal hygiene and hygienic work practices; describe techniques for the prevention of food borne diseases in seafood products; maintain personal hygiene; and use hygienic work practices.


	Classification
	Seafood > Seafood Processing


	Available grade
	Achieved


Explanatory notes

1
Definitions

Company requirements refer to instructions to staff on policy and procedures, which are communicated in verbal or written form.  These requirements must include legislation and safety requirements and may include but are not limited to – manufacturer's instructions, industry codes of practices and standards.

Notifiable disease refers to any infectious disease in a communicable form and includes but is not limited to any communicable disease defined in the Health Act 1956.

2
Seafood processing premises operating as an export premise must comply with the requirements of the Animal Products Act 1999 and associated regulations.  Those operating as a domestic processor must comply with either the Animal Products Act 1999 or the Food Act 1981.
3
Seafood product includes any species of – fish, echinoderm, crustacean, or shellfish.

4
All work practices must meet documented company safety requirements.  The documented company safety requirements must meet the obligations of the Health and Safety in Employment Act 1992.
Outcomes and evidence requirements

Outcome 1

Describe personal hygiene and hygienic work practices.

Evidence requirements

1.1
The description includes the reasons for personal hygiene and hygienic work practices.

Range
reasons must include but are not limited to – food safety, legislative requirements.

1.2
The description includes examples of personal hygiene and hygienic work practices in a seafood processing operation.

Range
may include but is not limited to – protective clothing; personal behaviour; cleaning of equipment, work surfaces and containers; use of hoses; packaging; ingredients.

Evidence is required for ten examples.

1.3
The description identifies the procedures for dealing with cuts, sores, and illness in accordance with company requirements.

Outcome 2

Describe techniques for the prevention of food borne diseases in seafood products.

Evidence requirements

2.1
The description includes the importance of the awareness of the impact of notifiable diseases in relation to food handlers.

2.2
The description includes the required actions for food handlers, in relation to notifiable diseases, in accordance with company requirements.

2.3
The description identifies the possible sources of food borne diseases relating to seafood processing.

Range
sources – product handler, environment, seafood product.

2.4
The description includes procedures to prevent the growth of microorganisms that cause food borne diseases, in accordance with company requirements.

Outcome 3

Maintain personal hygiene.

Evidence requirements

3.1
All protective clothing is worn in accordance with company requirements.

3.2
All protective clothing is cleaned, stored, and disposed of in accordance with company requirements.

3.3
Procedures for entering the processing area are followed in accordance with company requirements.

Range
procedures may include but are not limited to – hand and boot washing and/or sanitation, hair, jewellery, watches, nail polish.


Evidence is required for a minimum of three procedures.

3.4
Hands are washed and/or sanitised in accordance with company requirements.

Range
may include but is not limited to – after going to the toilet; on entry to the factory; after nose blowing, coughing, or sneezing; after handling contaminated materials.


Evidence is required for a minimum of three.

Outcome 4

Use hygienic work practices.

Evidence requirements

4.1
Hygienic work practices are used in accordance with company requirements.

Range
may include but is not limited to – not eating or drinking in product areas; not sneezing, coughing or scratching over product; not spitting.


Evidence is required for a minimum of two practices.

4.2
Tools, materials, equipment, hoses, and protective clothing are used in a hygienic manner that does not contaminate product, in accordance with company requirements.

4.3
Product contaminated during processing is handled in accordance with company requirements.
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Please note
Providers must be granted consent to assess against standards (accredited) by NZQA, or an inter-institutional body with delegated authority for quality assurance, before they can report credits from assessment against unit standards or deliver courses of study leading to that assessment.

Industry Training Organisations must be granted consent to assess against standards by NZQA before they can register credits from assessment against unit standards.

Providers and Industry Training Organisations, which have been granted consent and which are assessing against unit standards must engage with the moderation system that applies to those standards.

Consent requirements and an outline of the moderation system that applies to this standard are outlined in the Accreditation and Moderation Action Plan (AMAP).  The AMAP also includes useful information about special requirements for organisations wishing to develop education and training programmes, such as minimum qualifications for tutors and assessors, and special resource requirements.

Comments on this unit standard

Please contact the Seafood ITO admin@seafood.co.nz if you wish to suggest changes to the content of this unit standard.
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